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Abstract:

The aim of this study was to investigate whether fruit juices and Soft Drinks availa-
ble in markets of Misurata / Libya contain Benzzoate. A specific RP-HPLC method
was used to quantify benzoate in 14 different products. The benzoate was separated
by C18 column in mobile phase composed of Acetonitrile and water (40:60) Buffer
with a flow rate of 1.0 mL / min, and detected at 230 nm. The results obtained from
this study indicated that the quantity levels of sodium benzoate in the analyzed fruit
juice samples were in the range of 95.84+3.21 — 195.6+1.15 ppm for the Libyan
products samples. Whereas its concentrations in the imported samples were in the
range of 137.3+£3.4 — 947.21£3.02 ppm. For the soft drink, the minimum benzoate
level was observed in the Rozata sample (147.3+£3.24 ppm), while the Shani sample
showed the highest benzoate content (508.7+3.24 ppm). The values were within the
maximum allowable ranges for fruit juice (1000 ppm for benzoic acid) as suggested
by the Joint FAO/WHO Expert Committee on Food Additives (JECFA).

Keywords: Benzoate, fruit juices, soft drinks, high performance liquid chromatog-
raphy.
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